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OUR READERS,
YOUR CUSTOMERS



You will find the latest issue of Wealden Times in prestige 
retail outlets in key towns and villages across Kent and Sussex. 
These outlets love the magazine as it draws our affluent 
readers into their stores each month.

We are also still the only magazine that readers can pick up at 
their local main-line commuter stations across the counties.

KENT & SUSSEX
Ashford  |  Battle  |  Benenden  |  Bexhill  |  Biddenden  |  Bromley  
Burwash  |  Canterbury  |  Charing  |  Cranbrook  |  Crowborough  
East Grinstead  |  Eridge  |  Faversham  |  Flimwell  |  Goudhurst  
Hastings  |  Hawkhurst  |  Haywards Heath  |  Headcorn  |  Heathfield  
Hildenborough  |  Horsham  |  Hurst Green  |  Hythe  |  Kings Hill  
Lewes  |  Maidstone  |  Marden  |  Mayfield  |  Northiam  |  Nutley  
Orpington  |  Paddock Wood  |  Peasmarsh  |  Pluckley  |  Robertsbridge  
Rolvenden  |  Rye  |  Sandhurst  |  Sedlescombe  |  Sellinge  |  Sevenoaks  
Sissinghurst  |  Stone Cross  |  Tenterden  |  Ticehurst  |  Tonbridge
Tunbridge Wells  |  Uckfield  |  Wadhurst  |  West Malling  |  Westerham  
Whitstable  |  Winchelsea

Towns & Villages
69

Outlets
131

18,000
Copies

Unrivalled
Distribution
Wealden Times is strategically distributed
to reach the right audience
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A new way to book your campaign in 2023.
Combined distribution & circulation of
Wealden Times and Surrey Homes

Wealden Times and Surrey Homes have a combined 
monthly readership of 105,000+, and a circulation of 
30,000 (Wealden Times 18,000; Surrey Homes 12,000).

Advertisers can choose to be in both titles or select the 
preferred area for their campaign.

With more businesses than ever growing their online 
services, and customers happy to travel for what they are 
looking for, we know that for many, advertising in both 
Wealden Times and Surrey Homes is a great choice.

Our rate card will be based on buying on a  
Cost Per Thousand, so you won’t pay more  
than you need for the area you want.
 
Wealden Times is distributed across a carefully 
selected network of 69 towns and neighbourhoods in 
Kent & Sussex, and Surrey Homes to 56 towns and 
neighbourhoods in Surrey. With a combined total of 
215 prestige outlets – independent stores, antique shops, 
fashion boutiques, local farm shops, interior design 
stores, garden centres – we reach every affluent  
customer you need across the region.

Campaigns

18,000
Wealden Times

12,000
Surrey Homes

30,000
Joint Circulation

Wealden Times
Ashford 
Canterbury West
Charing 
Crowborough   
East Grinstead
Hildenborough
Maidstone East   
Orpington
Paddock Wood
Sevenoaks
Tonbridge
Tunbridge Wells
Uckfield
Wadhurst
West Malling

Surrey Homes
Caterham
Dorking
Epsom
Esher
Farnham  
Godalming
Guildford
Haslemere
Haywards Heath
Kingston
Leatherhead
Oxted
Redhill
Reigate
Richmond
Surbiton
Weybridge
Wimbledon
Woking

Train stations have always played a major part in our 
distribution, targeting high network individuals. 

Commuter stations we distibute to:

020 8481 7500  |  OCTAGON.CO.UK

Set within 25 acres of beautifully landscaped grounds, 
Broadoaks Park offers brand new and beautifully restored homes, 

from two bedroom apartments to six bedroom houses.

All homes are finished to Octagon’s renowned high level of specification, 
designed to enhance the private parkland setting and surrounding listed 

buildings. West Byfleet village and train station are less than one mile away, 
with regular train services to London Waterloo taking from 30 minutes.

SALES SUITE OPEN – VIEWING BY APPOINTMENT ONLY

Guide Prices start from £625,000 - £1,725,000.

S U R R E Y ’ S  E X C L U S I V E
C O U N T R Y  E S T A T E

Internal photographs of similar Octagon Showhouse

B R O A D O A K S PA R K . C O . U K

OctagonWT225.indd   1 14/01/2021   17:58

“Octagon have worked with Surrey Homes over 
many years, showcasing numerous luxury homes and 
developments. Their affluent audience and distribution is 
an ideal fit for the Octagon client, who enjoy the quality 
and stylish content. The front cover photography is always 
beautiful and the editorial always a joy to read, as well as 
being on topic and informative”

Kate, Octagon
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Read Jo Arnell’s words of wisdom and your gardening confidence will grow alongside your supply of home grown veg 

asy
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W hatever anyone tells you about growing your own 
vegetables – it’s a lot of hard work, things often 
go wrong, pests are everywhere, they’re cheaper 

to buy… well, they are right. Some vegetables are hard to 
grow (cauliflowers and Brussels sprouts go to the back of the 
room and hang your button and curdy heads), there are pesky 
pests lurking around waiting to picnic in your patch and, if 
you added up all the time you spent out there, your precious 
harvest might be equable to diamonds. Don’t let any of this 
put you off. There are lots of really easy – and delicious crops 
to grow too. I promise that it is worth it, but if you are new 
to vegetable growing, start with the simpler things and build 
from there. Nothing can beat the taste of fresh, homegrown 
vegetables, garnished with a little pinch of triumph.Plotting AheadYou will need to assess how much space in your garden 

that you want to give over to growing vegetables, 
where that space will be and how much time you will 
realistically have to care for them. Few crops thrive in 
the shade, in exposed, windy conditions or poor soil, 
so find a sunny, sheltered spot for your edibles.It is totally possible to grow crops in pots, window boxes, 

on balconies and patios, but you will need to take extra care 
of them, feeding and watering – quite a lot. In general, most 
will prefer to be planted out into enriched garden soil, as 
vegetable plants tend to be fairly greedy. Raised beds will 

make the whole process much easier and (in theory) tidier, 
but many varieties can be grown in garden borders among 
the flowers too. In fact, this is how our domestic gardens 
came about in the first place, and a true cottage garden is 
supposed to be a joyful jumble of flowers, fruit and vegetables.The Soil, The Soil, The SoilI would like to spend the rest of this piece talking about how 

important the soil is, how little we know about the complex 
relationships between the soil microbiome and the roots of 
plants – and how the quality of the soil will dictate not just 
the health of the soil, but how healthy and nutritious your 
vegetables will be. For now I’ll just say look after your soil.

The best way to improve soil is to add organic matter 
in the form of well-rotted manure, spent mushroom 
compost, or your own (weed-free) compost. If the soil 
in your garden is heavy (clay), you may need to add this 
as a mulch in the autumn and let the soil organisms 
incorporate it over the winter – and do the digging in for 
you. If your soil is light, add the mulch in the spring to 
stop the nutrients leaching away in winter. Concentrated 
organic fertilisers like diluted liquid seaweed, chicken 

Nothing can beat the taste of fresh, homegrown vegetables, garnished with a little pinch of triumph



Garden

Left page top: Chard pink flamingo Bottom: Peas in pods This 
page top: Planting out a row of salad Above: Pea seedlings in a 
root trainer
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Cosy CoutureKate Liz Watts picks chic outerwear for warming winter style

Photographs: David Merewether  Styling: Kate Liz Watts
Make-up Artist: Natasha Valerie Make UpHair Stylist: Kate ParksModel: Danielle Holbrook, Fresh Agents
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Food

For the Teriyaki Sauce:•	 2 tbsp soy
•	 2 tbsp mirin•	 1 tsp honey
•	 1 tsp chopped chilli•	 1 garlic clove crushed•	 1 tsp chopped ginger•	 1 tsp sesame oil

•	 800g side of salmon or  4 individual fillets,  approx 175g each•	 200g fresh rice noodles•	 2 tsp sesame seeds•	 200g Tenderstem Broccoli•	 100g sugar snap peas•	 4 pak choi
•	 5 spring onions (these can be either chopped or  shredded)
•	 1 chilli, chopped

1Lay the salmon on a baking sheet or in an ovenproof dish.2Mix together the Teriyaki sauce ingredients and pour it over the salmon. Marinate if you have time. If you don’t, fear not!3Add the noodles to the tray and sit the salmon on top. Sprinkle over the sesame seeds and roast in a hot oven (220°C, 200°C, gas 7) for 12 mins, 7 mins if using individual fillets.4Cook the green vegetables according to your liking. I simmer the broccoli spears for 2 mins, add the sugar snaps for 1 min and then the pack choi for 1 min.5Drain the vegetables and toss with the noodles around the salmon.6Top with the shredded or chopped spring onions and some of the chopped chilli if you like extra heat.

Teriyaki Salmon, Noodle & Vegetable TraybakeServes 4  Prep time: 5 mins  Cooking time: 15 mins
We all know that eating oily fish is good for you – it’s brain boosting food! Whether it’s the 

smell, the flavour, the skin – or is it the bones that can sneak in no matter how careful you 

are – many children (mine included) are resistant to eating fish. Trying children with mild 

flavoured fish like cod is a good start (breadcrumb it into a goujon if necessary!) but this was 

my salmon breakthrough recipe. Cooked in Teriyaki Sauce and using a beautiful fillet with 

no skin and no bones, served with noodles, it went down a treat.

Feasts for Families
True to the fuss-free, one-pot family-friendly 

meals she shares through her blog and Instagram 
account @annasfamilykitchen, Anna Stanford 

chooses three perfectly crowd-pleasing recipes that 
everyone should try over the Easter break

Photographs: David Merewether
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Editorial Features
Alongside our supplements, our aspirational 
editorial features deliver a wealth of ideas, 
products and experiences to enhance  
readers’ homes and lifestyles

Regular Features 
Homes
We champion “local” in all of our features, championing 
designers, artists, retailers – all that the area has to offer. 
Each month we showcase two beautiful homes from 
the region, then curate “Get The Look” pages to further 
inspire our readers. It’s one of our most popular features.

Gardens 
Outdoor spaces have always been important to 
our readers but since lockdown they have spent 
more time in (and more money improving) their 
gardens. We strive to provide informative, must-read 
features each month that are packed with practical 
expert advice. You’d expect nothing less from two 
magazines created in the Garden of England!

Food 
Our food features offer a host of new and delicious 
recipes each month, many of which feature local, 
seasonal produce. These pages are extremely popular, and 
our past recipes are also available on our website.  
Please contact us if you would like to sponsor this 
section of our website.

Fashion 
We hand-pick boutique fashion and accessories  
for our shoots, combining them with popular and 
much-loved high street brands – which is exactly  
how our readers shop. 

Education 
We are fortunate to be surrounded by a wealth of 
independent schools in the South East. One recurring 
feature is “Meet The Head”, an interview with a head 
teacher offering insight into the opportunities available 
at some of the region’s finest educational establishments.

June Education 
This June we’re publishing an Education Supplement 
that will deliver the very latest on the plans, performance 
and schooling opportunities in the finest schools across 
the South East. Our readers will get to know more about 
the teachers who lead them, the subjects and activities 
where they excel, and what’s in store for the years ahead.

Words: Maggie Alderson  
Photographs: David Merewether  Styling: Holly LevettTreasure hunter Cat Ridley knows what she likes – and if it’s 

pink, glittery, neon or gold, she’s in (preferably all of them)

Pretty in pink
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   9,044

   5,990

   6,000

  8,216

With a loyal print following, our affluent readers 
turn to our websites for more inspiration & great 
ideas. With a combined print figure of 30,000 
& readership in excess of 110,000, our website 
showcases the best in homes, gardens, recipes, 
education & wellbeing

Creative Opportunities 
Home Page Take Over
£1149 - Full width image & supporting 
content.

Sponsored Content
Full page bespoke content. Full follow links 
& social media to your web page.  
£749 per insertion.

Education Directory
£99 - for 12 months when booked with any 
other advertisement.  
£249 - when booked as Directory only.

Sidebar Panel Ad
Gives your business big impact. Placed 
alongside editorial. Full follow links to 
your web page. £349 per month.

Sidebar Button
£149 per month. 

Social Media
We don’t charge for social media posts 
currently.We are happy to include this as 
added value in series booking schedules 
once cleared by the Editor.

72,325,899 
Digital Edition Views

17,148
Page Views

12,616
Sessions

10,682
Users

Digital Media



Education
Connect your school with prospective 
parents and students

Opportunities 
Print Coverage
Education is one of the main drivers luring young families 
out of the city and into the green spaces of Kent, Sussex & 
Surrey. Our magazines are the perfect marketing platform 
for schools to target those hard-to-reach affluent family 
households. Our readers are loyal and discerning and with 
a high disposable income are more likely to want to give 
their children a head start to a successful future.

Meet the Head 
Whole page editorial Facing WP advert

Wealden Times £1,620 
Surrey Homes £1,230

Calendar of Supplements
February – Our first education supplement  
July – We round of the school year with our second 
education supplement

Fair Guides 2023
Wealden Summer Fair Guide 35,000 distribution  
Wealden Midwinter Fair Guide 35,000 distribution

Digital
As well as Banners & Buttons we offer a tailor-made 
Education Directory to make the search for your school’s 
details even easier for our readers. 

£99 for 12 months when booked with any  
other advertisement. 

£249 when booked as Directory only. 

We require a logo, image, 100 words and ‘contact us’ 
details. Your URL will link directly to your site.

18,000
Wealden Times

12,000
Surrey Homes

“Having worked closely with Wealden Times 
for many years, we are always impressed with 
their professionalism, quality and integrity. 
It is always a pleasure to work with them”

Pippa Goodridge, Sutton Valence School

circulation circulation 

30priceless-magazines.com

Education Supplement sponsored by 

What was your favourite subject 
at school? My favourite subject at 
school was history, which is topical 
for me because I’m from Belfast and, 
obviously, we are rooted in history. I 
loved the subject and what it taught 
me about the culture of Ireland 
and about the different perspectives 
that surround historical events.

Why did you choose a career in 
education? My history teacher called 
Mr Webb inspired me to research, to 
think critically and to take on other 
people’s perspective, which was something 
that I hadn’t done throughout my life 
growing up in Northern Ireland. Ever 
since then, I wanted to project that 
forward to other people and students. 

You’re head of an international 
school – have you taught in any 
other locations across the world? 
I started my teaching career in a town 
just outside Belfast. My career then 
took me to the Bahamas, Germany 
and then to Greenwich, Connecticut. 
I am now here at TASIS England. I 
have also been a Head of School in 

Germany and the United States. 

What are the benefits of 
following an American or an IB 
curriculum? The main benefit is that 
these curricula are significant, relevant, 
engaging and challenging. They provide 
a real world context for learning and 
they provide for individual pathways. 
They allow teachers to be flexible 
and innovative and promote student 
ownership of their learning journey.

How do you ensure the school 
community celebrates the range 
of different cultures that students 
are part of? TASIS England is an 
international school not only because 
we have over 50 nationalities on 
campus but also because of how we 
purposefully delve into each other’s 
cultures, perspectives, and opinions 
through our curriculum and through the 
exploration of local and global issues.

Have your own school days 
influenced the way you approach 
your role as a headteacher? The 
fact that I am a Head of School is quite 

a surprise to my family. I think that 
Mr Webb probably had the biggest 
influence on me as an educator. He 
taught me to become a critical thinker 
and to not be afraid to challenge and 
understand different perspectives. 

What are you looking forward 
to this coming year? This coming 
year I hope to have even more time 
to continue to support our school 
community through this pandemic and 
to seize the learning and community-
building opportunities it presents. School 
is not only about what you learn, it is 
also about how you develop as a person.  

If you could teach anyone – either 
present-day or from history – 
who would you choose? I would 
choose Seamus Heaney, the famous Irish 
poet. It is more about him teaching 
me than the other way around! He 
had a gift of explaining life through 
his poetry and I really connected with 
his work. I would have loved to have 
interacted with him on any level. 

tasisengland.org

Meet the Head
Bryan Nixon, Head of School at TASIS The American School 

in England, talks us through his own experiences of school   

11WT225EducationSupplement Part4.indd   30 19/01/2021   13:40



Advertising Rates
Explore a comprehensive range of extra 
options available 

Inserts & Specials
We are able to carry loose and bound in inserts. We ask to see 
a mock-up of any insert before we accept a booking. 

We are able to regionalise inserts in Wealden Times 
only, Surrey Homes only or both counties. 

We can also carry belly bands. 

Classified Advertising  |  Web Advertising   
Loose Inserts  |  Bound Inserts  |  Sponsorship  

Rates include displaying your advertisment in the digital 
edition with click through to your website.

All rates exclude VAT & are on a per issue basis. 

 Wealden Times Surrey Homes

Full page £1,392 £1,050 

Half Page £864 £618

Quarter Page £492 £372

OBC £1,920 £1,440

IBC / IFC £1,656 £1,194

IFC - Double Page Spread £2,772 £1,836

Right Hand Page +10% +10%

What’s On List* £75 £50 
*Supply up to 200 words that include date, time & venue.

September 2022



JANUARY 2023
13 December 2022 – Final Copy Deadline
23 December 2022 – Magazine Distributed

FEBRUARY 2023
17 January 2023 – Final Copy Deadline
30 January 2023 – Magazine Distributed

MARCH 2023
14 February 2023 – Final Copy Deadline
27 February 2023 – Magazine Distributed

APRIL 2023
14 March 2023 – Final Copy Deadline
27 March 2023 – Magazine Distributed

MAY 2023
11 April 2023 – Final Copy Deadline
24 April 2023 – Magazine Distributed

JUNE 2023
16 May 2023 – Final Copy Deadline
29 May 2023 – Magazine Distributed

JULY 2023
13 June 2023 – Final Copy Deadline
26 June 2023 – Magazine Distributed

AUGUST 2023
18 July 2023 – Final Copy Deadline
31 July 2023 – Magazine Distributed

SEPTEMBER 2023
15 August 2023 – Final Copy Deadline
29 August 2023 – Magazine Distributed 
Tuesday due to Bank Holiday

OCTOBER 2023
12 September 2023 – Final Copy Deadline
25 September 2023 – Magazine Distributed

NOVEMBER 2023
17 October 2023 – Final Copy Deadline
30 October 2023 – Magazine Distributed

DECEMBER 2023
14 November 2023 – Final Copy Deadline
27 November 2023 – Magazine Distributed

JANUARY 2024
12 December 2023 – Final Copy Deadline
22 December 2023 – Magazine Distributed

Deadlines 2023
Wealden Times & Surrey Homes



Preferred Formats
Print ready PDF, High resolution JPG or TIFF.

Acceptable Artwork Formats
Adobe Photoshop, Illustrator, InDesign.

Unacceptable Artwork Formats
MicrosoftWord, Publisher, Powerpoint or 
MicrosoftWorks.

File Requirements
Fonts and graphics to be supplied with all 
nonpreferred format documents  
(please confirm format before sending).

Deadlines
To ensure the highest quality of artwork, please 
supply copy well in advance of deadline.

Unique Reference
Please name documents clearly with the advertiser 
name, followed by “WT” for Wealden Times or “SH” 
for Surrey Homes, and the issue you’d like the ad to 
appear in e.g. MyBusinessNameWT155

Supply Details

email: designteam@wealdentimes.co.uk  
For more information, please get in touch  
Wealden Times, Kettle Chambers,  
21 Stone Street, Cranbrook, Kent TN17 3HF  
01580 714705 or email sales@wealdentimes.co.uk

(Monday–Thursday 9am‐5.30pm, Friday 9am–5pm)

Full Page (A4)
210mm(wide) x 297mm(tall)
+3mm Bleed on all edges
Text needs to be inset approx
10mm from page edge

Double Page Spread (A3)
420mm(wide) x 297mm(tall)
+3mm Bleed on all edges.
Text needs to be inset  
approx 10mm from  
page edge and gutter.

Half Page Horizontal
185mm(wide) x 130mm(tall)

Half Page Vertical
90mm(wide) x 265mm(tall)

Quarter Page
90mm(wide) x 130mm(tall)

Eighth
90mm(wide) x 62.5mm(tall)

Mechanical Data



Contact Us

Wealden Times 

Rachel Norrie
Sales Manager 
Rachel.Norrie@wealdentimes.co.uk

Maria Hurley
Senior Account Manager 
maria.hurley@wealdentimes.co.uk

Sarah Norwood
Senior Account Manager 
sarah.norwood@wealdentimes.co.uk

Zoe Parrish
Sales & Marketing Executive 
zoe.parrish@wealdentimes.co.uk

Surrey Homes 

Lisa Gordon-Hughes
Sales Manager 
lisa.gordon-hughes@surrey-homes.co.uk

Call us
01580 236073 

Visit Us 

Priceless Media 
Kettle Chambers
21 Stone Street 
Cranbrook 
Kent 
TN17 3HF 

Vivien Cotterill-Lee
Managing Director 
vivien.cotterill-lee@priceless-group.com

Lucy Fleming
Editor 
lucy.fleming@priceless-group.com

Rebecca Cuffe
News & Features Editor
rebecca.cuffe@priceless-group.com

Emily Pavey
Sub Editor
emily.pavey@priceless-group.com

Anthony Boxall
Design Director 
anthony.boxall@priceless-group.com


